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ABSTRAK 
Panna cotta merupakan salah satu produk dessert yang berasal dari 
Italia. Panna cotta memiliki karakteristik gel yang lebih lembut daripada 
pudding namun tetap kokoh serta dapat meleleh ketika berada di dalam 
mulut. Hasil survey menunjukkan bahwa sebagian besar masyarakat 
terutama di Surabaya menyukai produk panna cotta, sehingga usaha panna 
cotta dapat dikembangkan dan menjadi peluang usaha yang prospektif. 
Produksi panna cotta dilakukan di Jl. Kanginan II / 3, Surabaya. Utilitas 
yang digunakan selama proses produksi adalah air PDAM, air mineral, 
listrik dan bahan bakar gas LPG. Proses produksi dilakukan oleh tiga orang, 
yang terdiri atas direktur atau pemilik usaha dan dibantu dua orang 
karyawan. Proses produksi menggunakan model tata letak process layout 
serta dirancang dengan kapasitas produksi 120 cup @ 142,8 g dalam sehari. 
Usaha ini berbentuk badan usaha perseorangan dengan skala mikro kecil 
menengah. Tahapan produksi meliputi pencampuran, pemanasan, 
pengadukan, penambahan perisa, dan pencetakan. Pemasaran dilakukan 
melalui media sosial seperti Instagram, Line, Whatsapp, Facebook, serta 
promosi langsung kepada calon konsumen dengan sistem pre-order. 
Berdasarkan evaluasi, usaha panna cotta “Piacevole” memiliki nilai ROR 
setelah pajak 424,80%, POT sesudah pajak 2,80 bulan dan BEP 44,74% 
sehingga layak untuk dilanjutkan dan dikembangkan. 
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ABSTRACT 
Panna cotta is one of dessert products originating from Italy. Panna 
cotta has softer gel characteristic rather than pudding yet stay firm and can 
melt inside the mouth. The survey shows that most of people in Surabaya 
likes panna cotta so that panna cotta business can be developed and become 
a prospective business opportunity. The location of panna cotta production 
is at Jl. Kanginan II / 3, Surabaya. Utilities used during the production 
process are PDAM water, mineral water, electricity and LPG gas fuel. 
Production process is done by three people, which consists of a director or 
business owner and assisted by two employees. The layout used is process 
layout, and designed with production capacity of 120 cup @142,8 g per day. 
This business is small and medium enterprises. Production steps include 
mixing, heating, stirring, addition of flavor, and cupping. Marketing is done 
through social media such as Instagram, Line, Whatsapp, Facebook as well 
as direct promotion to customers with pre-order system. Based on the 
evaluation, "Piacevole" panna cotta has a value of ROR after tax of 
424,80%, POT after  tax 2,80 months, and BEP 44,74% so the business is 
feasible to be continued and developed. 
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